

Out of eggs and you know visitors are on the way? Take heart 
_these two favourites have no eggs and they are quickly made. 


Caramel Cake 
6 oz butter 
2 cups flour 
% cup sultanas 
y 2 cup walnuts 
2 teaspoons baking powder 
4 oz sugar 

1 dessertspoon golden Tpyrup 

Warm butter and golden synip, 
add other ingredients. Press into 
flat tin. 

Bake in moderate oven for 20 
minutes. Ice while hot 


Ginger Loaf 

zy 2 cups flour 

1 teaspoon spice 

% teaspoons ground ginger 
4 oz butter 
% cup golden syrup 
4 oz sugar 
X cup milk 

2 teaspoons baking soda 

Sift flour and spices. Melt to¬ 
gether butter, sugar and syrup. 
Stir in milk and baking soda. 

Pour into dry ingredients. 

Bake in date loaf tin for one 
hour in a moderate oven. 

—“Defend." 
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INTRODUCTORY ' 

cannot be overstressed that in the building of brain 
and body in the young, suitable food is essential. Milk 
is Nature s most perfect food, rich in the most highly 
nutritive elements that science has discovered and every¬ 
day usage has proved. It is not generally known that a 
quart of new milk is equal in food value to nearly lib. 
of lean meat, nine eggs, over l^lb. of chicken, or nearly 
2lb. of fish. 

A recognised rule is that food should be served 
attractively and appetisingly ; that dishes offered to 
either children or grown-ups must appeal to the eye as 
well as the palate. Frequently enough, it is difficult to 
persuade the little people to take the daily quota of 
mi ik so necessary to their well being, and the days of 
Spartan methods, of inducing " them to do so under 
some form of unpleasant compulsion belong, or should 
belong, to an age long passed and gone. There is more 
than a semblance of reason in their attitude : plain milk 
is always ' just milk " to them, apt to become monotonous 
as regards both appearance and taste. 

With the use of RENCO and RENCO TABLETS, 
however, milk is very quickly transformed into an amazing 
variety of delicious and easily digested desserts that 
have an irresistible appeal for even the most fastidious 
juveniles. It is a simple matter to test any number of 
these inexpensive dishes, as a means to demonstrating 
lust how children will appreciate the change from 1 just 











milk " offered in such tempting and colourful desserts. 
No longer is the daily milk ration a form of penance in 
their eyes ; it can be served in a host of tasty ways 
that all will enjoy and never tire of. An important 
consideration is that, when made into junket, milk actually 
digests much more quickly than in its ordinary or pasteur¬ 
ised form. This is due to the rennet enzyme contained 
in RENCO and RENCO TABLETS. This enzyme represents 
Nature’s own method of transforming milk into softer, 
more digestible curds than those formed in the stomach 
by plain milk. 

To make junket successfully, it is important to have 
pure, clean, new milk of correct temperature ; a reliable 
thermometer—and RENCO, of course. Cold milk must 
be heated up to the correct temperature of I 10 degrees.' 
Scalded milk should never be used, as the scalding alters 
the character of the lime salts in the milk. RENCO is 
equally unsuited for milk that has been subjected to too 
high a temperature. Where this occurs, the curd will be 
tough, and there will be an excessive amount of whey. 
If it is too cold, the curd will be soft and sloppy. The 
use of too much or too little RENCO will have a similar 
effect, and the result will be a junket lacking the smooth, 
velvety curd it should have when properly made. There 
should also be very little whey showing when it is served. 
However, there is nothing the least complicated in the 
directions for using RENCO, and these minor pitfalls are 
not difficult to avoid. To the average " seasoned ” user 
of RENCO, they do not exist. 
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To summarise the simple rules for success with 

REN CO :— 

I ■ Milk should not be scalded or boiled, or even 
over-heated. Be careful milk is just at the 110 
degrees mark when adding RENCO. 

2. Stir for few seconds only, then pour immediately 
into the prepared dessert dishes. 

3. Stand undisturbed in warm place for ten minutes, 
then remove to a cold place. 

4. Serve always in the same dishes. Do not turn 
out before serving. 

This new edition of the RENCO book contains over 
50 recipes, all of which have been tried and tested by 
an experienced cookery specialist. Fully half the recipes 
given are entirely new, and offer an attractive variety 
of tasty and economical dishes that are bound to win 
the high favour of young and old alike. 

In conclusion, the Proprietors of RENCO express the 
hope that this little enterprise will arouse a full measure 
of interest and responsiveness among old customers and 
new friends both ; that the new RENCO COOKERY 
BOOK will perform a useful and welcome service in 
every New Zealand home where young and persistent 
appetites clamour for the special attention they deserve. 
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PINEAPPLE MINT JUNKET 


1 pint milk 

1 packet lime jelly crystals 
Crushed pineapple 

For Junket 

1 pint milk 
1 RENCO TABLET 


Essence of peppermint 
Green cherries or coconut to 
garnish 

1 tablespoon sugar 

Few drops pale green colouring 
(optional) 


Method—Dissolve RENCO TABLET in 2 tea¬ 
spoons warm water. Warm milk with sugar (luke¬ 
warm). Add few drops of colouring and dissolved 
tablet. Pour into dishes. Stand on one side until firm. 
Pile cream on top and pour over pineapple sauce. 
Garnish with chopped green cherries. 


For Jelly 

Method ,—Dissolve 1 packet lime jelly according 
to direction on packet. When cool pour into deep 
glass dishes. When set prepare junket, pour over 
jelly and finish off as directed. 

Pineapple Sauce 

1 cup crushed pineapple ? cup sugar 

i cup water or drained Few drops (3) essence of 

syrup from pineapple peppermint 

Method— Drain pineapple, place in saucepan with 
sugar. Colour pale green if desired. Add water. 
Simmer 10 minutes. Cool, add essence of peppermint. 
Pour over the whipped cream. 












* 
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RAISIN AND NUT JUNKETS 

1 pint milk J teaspoon REN CO or 

1 tablespoon sugar ^ REN CO I ABLET 

Few drops essence of lemon 2 tablespoons raisins 

and lemon colouring 2 tablespoons Kornies or 

Cornflakes. 

Method— Mix raisins and kornies. Divide into 
5—6 dessert dishes. Flavour milk with essence and 
colour pale lemon. Add sugar. Make hike warm. 
Stir few seconds. Pour over the raisins. Stand in 
warm place 10 minutes. Chill. Sprinkle with raisins 
before serving. 


FAIRYLAND EGGS 

4—5 cooked apricot halves l teaspoon REN CO 
or peach halves l tablespoon sugar 

4—5 rounds of sponge cake F.ssence of vanilla or almond 
1 pint milk 

Method .—Make junket according to directions. 
Pour into dessert dishes. Stand undisturbed until 
quite set. Lay round of sponge cake on top, spread 
with whipped cream and place apricot half on each, 
rounded side up. 
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PEACH SHORTCAKE 

Lemon BIRTHDAY RENCO A few thin slices of fresh or 
1 pint milk canned peaches 

4 pieces of sponge cake Whipped creara 

Method— Place pieces of cake in bottom of dessert 
dishes. Put 2 or 3 slices of peaches over top of each 
cake. Warm milk with 2 teaspoons sugar. Add 1 
teaspoon lemon BIRTHDAY RENCO. Stir. Pour 
over cake and peaches. Let set until firm. Garnish 
with cream and peach slices. 


RASPBERRY AMBROSIA 

1 pint milk 

1 large teaspoon Raspberry 
BIRTHDAY RENCO 
Some shredded coconut 


A cup shredded or crushed 
pineapple 

4 cup marshmallow cut into 
quarters 


Method— Make RENCO junket according to 
directions. Pour into dishes and stand on one side 
until cjuite firm. Mix marshmallows and pineapple. 
Put on top of each dessert, sprinkle with shredded 
coconut. 
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PLAIN JUNKET 

1 pint milk £ teaspoon RENCO or 

1 tablespoon sugar (more or l PLAIN RENCO TABLET 
less as desired) 

Method .—Warm the milk gently (not above 110 
deg. F.) and add RENCO. The sugar may be dissolved 
in the milk if desired, otherwise sprinkled on the top 
of the plain junket before serving. After adding 
RENCO, stir for ^ minute, then leave undisturbed 
in a warm place for 5 minutes or so until set. Then 
chill. 

VARIATIONS 

1— Cocoa 

Use 2 teaspoons of cocoa to 1 pint of milk. Boil 
this amount of cocoa in 2 tablespoons of boiling 
water and add to milk. Then proceed to prepare 
junket as above. 

2— Caramel 

Take 2 tablespoons sugar to 1 pint of milk, and 
place in frying pan over heat. Keep stirring with 
knife until sugar goes caramel brown. Add in place 
of sugar and allow it to dissolve in warm milk. 

N.B.—-Avoid ovcr-caramcllising as acid will be 
produced. 
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3—Chocolate 

i oz. to 1 pint of milk. Melt, add to warm milk 
and stir till dissolved. Then prepare junket as above. 

A —Coffee 

Use 4 tablespoons of coffee infusion or 2 teaspoons 
of coffee essence to each pint of milk. 

N. 13.—Milk used for junkets must be fresh. Rennet 
has no action on boiled milk. 


PLAIN JUNKET WITH TOPPINGS 

1 pint fresh unscalded milk 3 drops essence (if required) 

A- teaspoon REN CO or Nutmeg (if desired) 

I REN CO TABLET 2 level dessertspoons sugar 

Method .—Mix REN CO or dissolve tablet in a tea¬ 
spoon of water. Warm the milk to blood heat by 
placing it in a cup with sugar and standing cup in 
basin of hot water for five minutes. Stir in dissolved 
RENCO. Pour into glass dish, grate nutmeg on top 
and stand till set (chill if possible). Serve with top¬ 
pings of cream, crushed fruit, chocolate or butter¬ 
scotch sauce. 












JUNKET VARIATION 


1 quart milk Sugar to taste 

1 teaspoon RENCO Flavouring if desired 

Method—Add one teaspoon RENCO to quart of 
warm milk (not above 110 deg. F.). Stir well for 
i minute and leave undisturbed in a warm place for 
5 minutes or until set. Then keep in cool place or 
in refrigerator until required. 1 he milk may be 
previously sweetened by the addition of about a table¬ 
spoon of sugar and may be flavoured with fruit 
essence or chocolate. After stirring in the RENCO 
the milk may be poured into separate bowls. Served 
this way it is much more pleasing and dainty. Rasp¬ 
berries, strawberries or stewed fruit with whipped 
cream are a delightful addition. Extra cream and a 
little sugar may be added to the milk before making 
the junket. 














ICE BLOCKS 


Method— Into a quart of warmed milk, add a level 
breakfast cup of sugar and dissolve. Stir in half a 
pint or more of cream and divide into three. Into 
each stir 1 teaspoon of BIRTHDAY RENCO. Vanilla, 
Raspberry and Passion are excellent. Pour into three 
chilled trays with the divisions for making blocks in 
them. Freeze quickly for two hours or a little longer, 
and do not thaw them. Fruit may be added. Serve 
with stewed fruit and cream, or eat as ice cream. 
Children prefer to wrap them in a piece of grease¬ 
proof paper and eat them as they would a stick of 
lollie. 
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GINGER JUNKET 


1 pint milk 

2 teaspoons sugar 

Few drops essence of vanilla. 
2—3 drops yellow colouring 


2—3 ginger nuts or ghiger snaps 
Some preserved ginger (2—3 
pieces) 

\ cup whipped creat 11 


Method .—Break ginger nuts into pieces and place 
in bottom of each dessert dish. Warm milk, sugar 
and vanilla to lukewarm (not hot, 110 deg.). Add 
few drops colouring if desired. Add REN CO, stir a 
few seconds only. Pour over the ginger nuts* Leave 
undisturbed 10 minutes. Stand in cool place until 
firm. Serve with whipped cream on top of each. 
Garnish with chopped preserved ginger. 
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ICE CREAM PIE—Ideal for Children's Parties 

1 cup cornflakes 1 cup sweetened pineapple 

\ cup sugar (more or less as (£ cup Rice Bubbles) 

desired) A pint whipping cream 

J cup melted butter I teaspoon BIRTHDAY 

1 pint fresh milk RENCO (any flavour desired) 

Method ,—Mix cornflake crumbs with \ cup sugar 
and melted butter, then press mixture firmly into a 
9-inch pie plate to form an even layer and chill 
mixture thoroughly. Dissolve £ cup sugar in milk, 
heat till lukewarm (not hotter than 100 deg. F.). 
Add BIRTHDAY RENCO, stir for a few seconds 
and leave till set. Whip cream lightly, stir into 
junket, pour into refrigerator tray and place in fast 
freezing compartment till partially frozen and thick 
round edges. Scrape mixture from sides and bottom 
of tray, beat with fork or whisk for a few minutes, 
then replace in refrigerator to finish freezing. Spread 
the chilled cornflake mixture with chilled shredded 
pineapple, then fill the pie shell with ice cream and, 
if desired, sprinkle with rice bubbles. 
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CUSTARD JUNKET 

r ■** 

Method .—Make this custard with any custard 
powder (usual method), cool to blood heat. Add 
RENCO—take a little more than for plain junket. 
This sets as custard junket and is delicious. 


STRAWBERRY DELIGHT 

Method .—Make a BIRTHDAY junket (any 
flavour). Allow to set and then place strawberries on 
top. Whip cream and place on top of strawberries 
and leave for a time. 


LEMON JUNKET 


1 teaspoon LEMON BIRTH- 1 tablespoon sugar (more or 
DAY RENCO less as desired) 

1 pint milk Shredded coconut 


Method— Make a Lemon RENCO junket, allow 
to set and chill. Before serving, sprinkle a little 
coconut over the top of each dish of junket and 
garnish with cubes of lemon jelly if desired. 
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RASPBERRY FIG JUNKET 


1 teaspoon RASP BERRY 


1 tablespoon sugar (more or 


BIRTHDAY RENCG 


less as desired). 

:J cup mashed preserved figs 


1 pint milk 


Method .—Make a Raspberry RENCO junket and 
chill. Top each dessert before serving with preserved 
figs, and, if desired, dot with bits of whipped cream. 


PEACH FLAK; JUNKET 

Method— Make a Renco junket, using 1 teaspoon 
of Passionfruit BIRTHDAY RENCO to 1 pint of 
milk. Before serving, arrange a half-peach on top 
of each dish, and pile on sweetened whipped cream 
and chopped maraschino cherries. Sprinkle thickly 
with cornflakes and chopped walnuts. 
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CHEESE CHIFFON PIE—Cold dessert 


1 


2 cups cottage cheese 
2 tablespoons gelatine 

1 cup cold water 

2 eggs (yolks and whites 


3 tablespoons sugar 

Grated rind and juice of I lemon 

i teaspoon essence of vanilla 

1 cup cream (whipped)* 

2 cups Kornies or biscuit crumbs 
Cooked pastry shell may be 


separate) 

\ teaspoon salt 
A cup (£ pint) milk 


used instead of crumbs 


Method — Dissolve gelatine in cold water, make a 
custard with egg yolks and milk, add sugar and sail. 
Cook over gentle heat until custard thickens, remove, 
add gelatine slowly. Cool. St ire in cottage cheese 
rubbed through a sieve, lemon rind and juice, essence 
of vanilla. Fold in stiffly beaten whites and cream. 
Turn into a deep pie plate or sandwich tin lined with 
biscuit crumbs or kornies. Sprinkle crumbs on top. 
Stand in cool place several hours before serving. 
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JUNKET FLUFF 

I pint milk White of an egg 

I small teaspoon REN CO 12 drops lemon essence 

3 dessertspoons castor sugar 

Method .—First make the junket. Put milk in 
saucepan with dessertspoon of sugar and make it just 
lukewarm. Stir in RENGO, pour into glass dish and 
leave until firm. Whip the white of egg until it 
is quite stiff, stir in lightly the remainder of sugar 
and flavouring. Pile this fluff on junket and serve at 
once. 


MACAROON PARFAIT 

1 teaspoon LEMON BIRTH- 1 pint milk 

DAY REN CO J cup fine macaroon crumbs 

1 tablespoon sugar (more or \ cup whipping cream 
less as desired) 

Method .—Make junket and pour over 1 teaspoon 
of macaroon crumbs placed at the bottom of each 
dessert dish. Allow to set, and chill. Whip cream, 
having added 1 level tablespoon of sugar and the 
rest of the macaroon crumbs. Mix thoroughly and 
put on top of each dessert. 
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ICE CREAM 

BIRTHDAY RENCO or RENCO TABLETS can 
be used to make home-made ice cream and will give 
results equal to those obtained with special ice cream 
mixes. 

Dirertions.-BIRTHDAY RENCO.-Whip £ pint 
of cream until it will retain its shape, but do not 
whip longer than this. To i pint of cold milk, add 
f cup of sugar (more or less, according to taste) and 
stir until dissolved. Then add 1 teaspoon of BIRTH¬ 
DAY RENCO (any flavour) to the sweetened milk, 
and mix. Add the milk to the whipped cream and 
stir until thoroughly mixed. Pour into the freezing 
tray of the automatic refrigerator and set the control 
for most rapid freezing. Leave for 21 —3 hours. If a 
lighter textured ice cream is desired, remove the tray 
after freezing for l hour, stir the mixture thoroughly, 
and replace in the refrigerator. To obtain an ice 
cream which is less rich, use slightly less cream in 
proportion to the milk, but the use of too much milk 
spoils the texture of the ice cream. 

RENCO TABLETS.—Follow the directions as for 
the use of BIRTHDAY RENCO, but in place of the 
BIRTHDAY RENCO use any desired flavouring and 
colouring and £ a RENCO TABLET dissolved in a 
little water. 











APPLE JUNKET—A dainty nourishing dessert 


I pint milk 
1 tablespoon sugar 
h teaspoon REXCO or 
i REXCO TABLET 
6 small apples 


Few drops of lemon juice 
(I tablespoon) 


Piece stick of cinnamon to 

flavour or essence cinnamon 


Red Colouring 


Method .—Peel apples very thinly, remove cores 
and place in a baking dish. Make a syrup with 1 
cup water, £ cup sugar and lemon juice and cinnamon. 
Boil 3 minutes. Colour pale pink. Pour over the 
apples. Bake slowly until soft but not broken. Place 
the fruit in individual dishes, fill centre with syrup. 
Stand on one side until quite cold. Make junket 
according to directions. Pour gently round the apples. 
Stand until firm. Garnish with whipped cream and 
few crystallised red cherries. 


























ORANGE JUNKET WHEAT CHARLOTTE 


1 teaspoon ORANGE 

BIRTHDAY RENCO 
8 wheat biscuits 
1 pint fresh milk 
1 egg white 


Orange marmalade 
3 tablespoons sugar (castor). 

I tablespoon sugar (more or 
less as desired) 


Method— Spread biscuits with marmalade and line 
a deSsSert dish, placing spread portion innermost. Make 
an Orange RENCO junket and pour, after adding 
Renco and stirring for a few seconds, into biscuit 
lined dish. Leave undisturbed for 5-10 minutes to 
set. Then chill. Whisk egg white to a stiff froth, 
gradually add 2 tablespoons of castor sugar and beat 
mixture over hot water for a few seconds. Pile 
meringue on top ol junket and garnish with orange 
marmalade or a few drained cherries. 








ORANGE SNOWCAPS 

Method .—Make a junket, using Orange flavoured 
BIRTHDAY RENCO according to the directions 
contained with the bottle. Set in individual dishes. 
When set top with meringue. Heap sweetened cream, 
thickly whipped, over the meringue, and decorate 
with quarters of orange. 


PEACH JUNKET 

3 ripe peaches £ lb. sugar 

1 quart milk 1 RENCO TABLET 

Method— Soak and remove the skins from the 
peaches and place them in a glass dish. Dissolve a 
RENCO TABLET in a tablespoon of cold water. 
Put a few tablespoons of milk in a saucepan, add the 
sugar and stir till dissolved. Add the remainder of 
the milk and heat till blood warm—no more. Take 
at once from the fire, add the dissolved tablet, and 
pour quickly over the fruit. Do not disturb till the 
milk has set, then put in a cool place. Serve with 
custard and whipped cream heaped on top. Ripe 
yellow peaches should be used for this dessert. 














RASPBERRY BAVARIAN 


1 teaspoon RASPBERRY I pint milk 

BIRTHDAY RENCO A few drops of cochineal 
1 tablespoon sugar (more or Raspberries 

less as desired) ^ cup whipping cream 

Method .—Make Raspberry RENCO junket. Chill. 
When ready to serve, whip cream, adding 1 level 
tablespoon of sugar just before it stiffens, and tint 
a delicate pink with cochineal. Mix thoroughly and 
pile on top of each dish. Garnish with raspberries, 
if raspberries are not available, crystallised cherries 
may be substituted. 

MARBLE JUNKET 

Method .—This is a method of blending two 
flavours and colours. Use half the milk to make, for 
example. Orange junket. When this is partly set in 
the bowl, pour in gently a Lemon junket made with 
the other half of the milk. Serve icy cold. 
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RENCO SANDWICH JUNKET 

Method — Press 2 ripe bananas through a sieve anti 
mix with 2 teaspoons of orange juice and the beaten 
white of 1 egg. Place in bottom of individual dessert 
glasses. Make a pint of Orange Renco junket (using 
I teaspoon of Orange BIRTHDAY RENCO), and 
pour carefully over mixture. Allow to set, chill before 
serving. Cover thickly with cornflakes and serve with 
whipped cream. 


CHOCOLATE JUNKET 

2 ozs. grated chocolate ^ teaspoon RENCO 

1 pint milk £ pint cream 

Met hod .—Dissolve the chocolate in half the milk. 
Add the remainder, then warm to blood heal. Stir 
in the RENCO and flavouring, then pour into a glass 
dish. Stand in a cool place for about £ hour to set. 
Just before serving whip the cream and sweeten it, 
and pile on tdp of the junket. 

Coffee essence may be used instead of chocolate. 











CARAMEL MARSHMALLOW JUNKET 

I pint milk Some sliced apricots or peaches 

l tablespoon sugar £ teaspoon RENCO 

Method .—Melt 1 large tablespoon of sugar in small 
saucepan without water. Let it turn a golden brown,* 
taking care that it does not burn. Cool. Add half 
the milk, warm until caramel has flavoured the milk, 
must not be too hot. l ake off. Add remainder of the 
milk, when lukewarm add RENCO. Stir, pour into 
dessert dishes. Stand on one side until firm. Garnish 
each dessert with slices of apricot in wheel formation. 
In centre place some marshmallow topping. 

Note,.—C aramel junket may have apple whip on 
top in place of apricot and marshmallows. 

For Whip 

A cup thick stewed apple 1 tablespoon sugar 

pulp 1 egg while beaten stiff 

Method .—Add apple pulp and sugar to egg white, 
beat together until stiff enough to pile on top. 
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DATE JUNKET 

16 dates 4 RENCO TABLET (dissolved) 

1 pint milk Essence of lemon or vanilla 

1 teaspoon sugar 

Method .—Cut dates into small pieces. Add half 
milk. Warm over the fire until dates are soft. Mix 
until fine or rub through a sieve. Add remaining 
milk and sugar, warm, take off, add dissolved RENCO 
TABLET and flavouring. Pour into dishes. Garnish 
with strips of dates. 


ALMOND NUT CUSTARD OR JUNKETS 

Method.— Make 1 pint of milk into junket accord¬ 
ing to directions, flavouring with essence of almond. 
Add few drops of green food colour, pale green. Pour 
into individual dishes. Chill. When ready to serve 
whip £ cup cream, add 2 tablespoons sugar (level). 
Pile on each junket. Garnish with chopped almonds 
and green cherries. 
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VANILLA DESSERT PARTY DISH—Very delicious 

] quart new milk 1 tablespoon chopped walnuts 

2 teaspoons vanilla BIRTH- l cup whipping cream 
DAY RENCO 

Method .—Warm milk, add Vanilla BIRTHDAY 
RENCO, pour into dessert dishes, stir and leave in 
a warm place 10 minutes, then in cool place or 
refrigerator until chilled. Sprinkle chopped nuts over 
each dessert. Whip cream, add vanilla flavouring. 
Pile on top of each. Sprinkle chopped nuts on top or 
pour over some butterscotch sauce. 


BUTTERSCOTCH SAUCE 


i 

I \ cups brown sugar 
I tablespoons butter 


1 tablespoon hot water 
} cup cream 


(Level measurements) 


Method ,—Put brown sugar, butter and water into 
saucepan. Bring to boil, stirring until dissolved. Boil 
5 minutes or until soft ball. l ake off, add cream and 
cool. Should be consistency of thick cream. 

Note.—T his sauce may he used witli other desserts. 
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GOLDEN GLOW 

1 pint milk 
i RENCO TABLET 
1 tablespoon sugar 
Essence of vanilla 


1 teaspoon warm water 
1 egg white 

6—8 preserved or freshly cooked 
apricots 


Method ,—Take some of apricots, cut into pieces. 
I*lace in bottom of dessert dishes. Make junket 
according to directions. Pour over the apricots before 
it is set. Leave undisturbed until set. Mash rest of 
apricots (l cup). Beat white of egg until stiff, add 
2 tablespoons sugar] Continue beating, stirring in 
apricot pulp. Beat until it will keep its shape. Pile 
on each dessert. Decorate with bits of apricot. 
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MARSHMALLOW ORANGE SUNDAE 


1 teaspoon Orange RENCO Some marshmallow lopping 
1 pint milk Orange or chocolate deco reties 

cup orange juice 

Method .—Make Orange RENCO dessert according 
to directions given on bottle. Pour into dessert dishes. 
At serving time, mix orange juice with marshmallow 
topping. If too thin, add more marshmallow. Pile 
on top of each dessert and sprinkle with orange 
decore t tes. 


VANILLA CREAM JUNKET 


1 pint milk 
1 tablespoon sugar 


h RENCO TABLET or A tea¬ 
spoon RENCO 


\ teaspoon vanilla essence 

Method—Warm milk gently with sugar in it (110 
deg.). Add vanilla and RENCO or | RENCO TAB¬ 
LET dissolved in 2 teaspoons cold water. Pour into 
dishes. Stand undisturbed for 10 minutes, then in 
cool place until serving. 





J 
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VANILLA CREAM JUNKET WITH CHOCOLATE 
SAUCE 

I pint milk 2 teaspoons sugar 

l REN CO TABLET Essence of vanilla 

Method .—Warm milk and sugar. Add vanilla anti 
dissolved RENCO TABLET. Pour into dessert dishes. 
Stand on one side until quite firm. Pile whipped 
cream on top of each. Pour over chocolate sauce. 

Chocolate Sauce 

1 oz. unsweetened chocolate or 1 level tablespoon butter 
I piled tablespoon cocoa | cup boiling water 

Essence of vanilla | cup sugar 

Method .—Mix sugar and cocoa. Add pinch salt, 
add boiling water. Boil 3 minutes. Stir in the butter. 
Cool. Flavour with vanilla. 

TRIFLE CREAMS 

Some pieces of stale sponge I pint milk 

cake 2 teaspoons sugar 

Raspberry or Apricot jam Essence of vanilla or rum 

Method .—Spread cake thinly with jam, cut into 
small pieces and arrange in dessert dishes. Warm milk 
and sugar. Add flavouring and teaspoon RENCO. 
Stir. Pour over the cake. Stand on one side to set. 
Pile whipped and flavoured cream on top of each. 
Decorate with cherries or raisins. 
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BANANA ROYAL—Makes six servings 

1 pint milk J pint cream 

Some pieces of stale sponge I teaspoon lemon flavoured 
Cake crumbs BIRTHDAY RENCO 

2 bananas 

Method .—Place small squares of cake in bottom of 
dessert dishes. Skin and wash one banana, place I 
teaspoon on top of cake pieces. Make Lemon RENCO 
junket according to directions. Pour over the cake. 
Stand on one side 10 minutes. Place in cool place 
until quite firm and ready to serve. Whip \ pint of 
cream. Add 1 teaspoon sugar. Stir in 1 tablespoon 
mashed banana. Pile on top of each dessert, with few 
slices of banana round the base. 

VANILLA CORN FLAKE CREAM 

1 teaspoon VANILLA 2 tablespoons sugar (more or 

BIRTHDAY RENCO less as desired) 

A cup cornflakes 5 drained cherries 

1 pint milk \ pint whipping cream 

Method ,—Make a Vanilla RENCO junket to the 
point of adding the Renco. Stir constantly for a few 
seconds, then pour mixture over half the cornflake 
crumbs in dessert dishes. Leave till set, and chill. 
Add remaining sugar to cream, whip lightly till almost 
thick, then stir in remaining cornflake crumbs. Pile 
on top of junket and garnish with drained cherries. 
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NORWEGIAN JUNKET 

Method— Take sufficient milk to allow a wine¬ 
glass per person and warm. Take one-third of the 
milk and to it add enough Lemon RENCO to set it. 
pour an equal amount into each wine-glass, and 
leave in a warm place for 5 minutes to set. While 
the first layer is setting, take half the remaining milk 
and prepare orange junket. Add carefully to the 
first layer in wine-glasses and leave to set. With the 
last of the milk prepare a raspberry junket, and pour 
on top of second layer. Serve icy cold, piled with 
whipped and sweetened cream. Any three flavours 
may be used. 

Use 1 teaspoon of BIRTHDAY RENCO to 1 pint 
of milk. 

JUNKET WITH PUREE OF BANANA 


£ PLAIN RENCO TABLET i teaspoon gelatine 
1 pint milk 2 bananas 

1 tablespoon sugar (more or I teaspoon orange juice 
less as desired) { cup water 

1 teaspoon cold water 

Method .-Cut 2 bananas into slices and put over 
lire with a ^ cup of water, cook slowly till tender and 
press through a sieve. Add a teaspoon of orange juice, 

2 teaspoons of sugar and 1 of gelatine that has been 
soaked in cold water. Stir till dissolved and fill into 
bottom of glasses. Chill. Make a plain junket and 
fill in glasses. Serve icy cold with sweetened cream. 


d 















CHEESE JUNKET WITH SALAD—Very tasty 

1 pint milk Few drops yellow colouring 

- tablespoons finely grated 1 teaspoon finely chopped 
cheese ■ parsley or chives 

Salt and cayenne pepper to . Lettuce lcavci 

season Tomato*to garnish 

Method .—Slightly warm milk, add cheese, seasoning 
and few drops yellow colouring. When mixed, stir 
in l teaspoon RENCO or £ dissolved RENCO 
1 ABLET. Pour into glass dishes, stand on one side 
until quite firm. Pile one dessertspoon savoury cream 
on top of each. Sprinkle with grated cheese and 
chopped walnuts. Serve garnished with crisp lettuce 
and sections of tomatoes. 











37 




' 

















__„ 


_ 


— 

















38 


CURD CHEESECAKES 
To Make the Curd 

1 cup warm milk 


2 teaspoon RENCO (for firm 


curd) 

Method— Make in usual way. Stand on one side 
until firm. Strain through muslin. Use as directed. 


* 

Essence of almond to flavour 

I tablespoon currants 

Some good short or puff pastry 


1 teacup curd 
1 oz. butter 
I oz. sugar 

1 e SS 


Method .—Cream butter and sugar together. Add 
beaten egg, currants and essence. Lastly, stir in the 
curd. Mix well. Line patty pans with pastry rolled 
thinly. Place a teaspoon of curd mixture in each and 
strips of pastry across. Bake 20 minutes. 

COTTAGE CHEESE 

2 quarts of new milk [ teaspoons RENCO 

Method .—Warm milk, add to it the RENCO, stir. 
Stand in warm place 15 minutes or until firm curd 
is formed. Cut through curd several times, allow to 
settle. Strain into large piece of double cheesecloth, 
tie up loosely and hang up to drain for several hours. 
Place curd in bowl, season to taste with salt and 
pepper. May be moulded in small cups turned out 
and served with green salads. Used for savouries or 
as a sandwich spread. 
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ICE CREAM WHEAT WAFERS 

12 wheat wafers I teaspoon BIRTHDAY RENCO 

1 pint fresh milk (any desired flavour) 

1 tablespoon sugar (mote l pint whipping cream 
or less as desired) 

Method— Make a RENCO junket, and leave 
undisturbed for 5—10 minutes to set. Whip cream 
slightly and stir into junket. Pour into refrigerator 
iray in fast freezing compartment and when partially 
frozen and thick round the edges, scrape mixture 
from tray into basin and beat with a fork or whisk 
for a few minutes. Replace in refrigerator tray and 
finish freezing. Split each biscuit through to form 2 
wafers and join these with a layer of ice cream. 


CHOCOLATE MALTED JUNKET 

1 pint milk 3 tablespoons sugar 

1 tablespoon cocoa i RENCO TABLE'!' or 

2 tablespoons malted milk l teaspoon RENCO 

(Level measurements) 

Method—Dissolve RENCO TABLET in 2 tea¬ 
spoons warm water. Mix cocoa, malted milk and 
sugar, removing lumps. Add 2 tablespoons milk. When 
mixed place over slow heat and boil 3 minutes, stir¬ 
ring all the time. Remove from stove, add rest of 
milk. When lukewarm add dissolved tablet. Stir few 
seconds. Pour at once into dessert dishes. Stand until 
firm and quite cold. Garnish with thin slices of 
banana arranged in ring on top or whipped cream 
topping. 












ORANGE mND PRUNE JUNKET 

I pint milk 2 tablespoons prune pulp 

1 teaspoon Orange RENCO 1 teaspoon lemon juice 

I egg white Some .prune sections and 

4 tablespoons sugar Chopped nuts 

* 

' - 1 

Method .-^lightly warnrthe milk, add 2 teaspoons 
sugar, add Orange RENCO. Pour into glasses. Stand 
aside to set. Beat white of egg until stiff. Add sugar 
and prune pulp and lemon juice. Continue beating 
until cjuite stiff. Pile one spoon of prune whip on 
top of each dessert. Garnish with sections of prunes 
and some nuts. 
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CHOCOLATE MARSHMALLOW JUNKET 


1 pint milk 
1 REN CO TABLET 
1 tablespoon cold water 


2 level tablespoons sugar 
1 level tablespoon cocoa 


Met hod .—Use for base citfier Chocolate or Vanilla 
Junket set in dessert dishes. .When $ct, pile whipped 
cream on top. Decorate will) marshmallow either 
cut into pieces or slightly m?hcfd,’4just .‘sufficient to 
coat cream lightly; Garnish Vith red-cherry on top. 


m ■ 

, ? 


-* * * 5% 
*,% v 4r 
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CHOCOLATE VANILLA JUKlKET 

(Variation 'of preceding recipe) 

Method— Mix sugar and cocoa, add ^ tablespoons 
milk. When mixed cook over gentle. iVcat 6 minutes. 
Remove, add rest of milk and few drops essence of 
vanilla. Dissolve RENCO TABLET in £old water, 

* i * * 

stir into the chocolate and milk. Pour at once into 

*.* _ . 

small dessert dishes. Stand on one side until set. Top 
with whipped cream and marshmallow. 
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CHOCOLATE DELIGHT 

1 pint milk 
1 tablespoon cocoa or 
1 oz. unsweetened chocolate 
3 tablespoons sugar 


2 teaspoons hot water 
4 or 5 marshmallows 
Essence of vanilla 
Blackberry jam 


4 RENCO TABLET 

Method.—'Nix. sugar and cocoa. Add 2 tablespoons 
milk. When mixed place over heat and boil 2 
minutes. Remove, add rest of milk and make luke¬ 
warm. Stir in vanilla and dissolved RENCO 
TABLET. Stir. Pour into dishes. When set, cut 
marshmallows in eights, one side to almost the other. 
Open like a flower. Place on top of each dessert. In 
centre of each flower put a teaspoon blackberry jam. 

HINTS FOR GARNISHING "RENCO" JUNKETS 
TOPPINGS 

Fruits, Cherries, Dates, Bananas, Apricots, Peaches, 
Prunes, Pineapple, Figs, Raisins and Strawberries. 
These may be fresh or canned. They may be used 
chopped, sliced crushed or whole. 

Candied Fruits, Peel, Coconut, Nutmeg, Meringues, 
Nuts, Angelica. 

Whipped Cream, Jam and Sauces. 

jelly Cubes of matching flavours and colours. 
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SPECIAL RECIPES 

WHEY 

Method.—Dissolve 2 RENCO TABLETS in 1 
tablespoon cold water. Warm 1 quart milk to luke¬ 
warm (110 deg.). Add dissolved tablets. Stir immedi¬ 
ately and quickly for few seconds only. Let set 
undisturbed until firm. While warm cut curd gently 
into large pieces to separate the whey. Strain care¬ 
fully through muslin. 

Use in following recipes or as a drink for infants 
or invalids . 

The curd may be used for albumen milk. 

It should be thoroughly drained from wliey, 
straining twice and passing firm curd through cold 
boiled water. Rub remaining curd through fine sieve. 
To this curd add 1 pint of cold boiled water and 
1 pint of butter-milk. 

This mixture contains very little sugar of milk, 
a small amount of mineral salts and a large amount 
of lactic acid valuable for intestinal disorders. 
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WHEY JELLY 

2 cups whey i cup cold water 

i cup sugar Grated rind and juice of one 

U tablespoons gelatine lemon or orange 

(Level measurements) 

Method .—Soak gelatine in cold water and melt 
over hot water. Add with sugar, lemon rind and juice 
to the whey. Stir well. Pour into small wet moulds. 
Serve with cream or boiled custard. 


WHEY PUNCH 

2J cups whey 3 tablespoons sugar 

Juice of 2 small or one large J tin crushed pineapple or 
lemon J small one grated 

Method .—Boil sugar and half whey 3 minutes. 
Cool, add remaining whey, lemon juice and pine¬ 
apple. Serve very cold. 
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